SNACKS

SHIGOKU OYSTER 5
Whipped Ponzu | Celtuce

PUFFED PURI 18

Smoked Mt. Lassen Trout | Golden Raisin | Snow Pea | Madras Curry

CRAB AND CAVIAR 35

Dungeness Crab | Golden Ossetra Caviar | Yuzu Sabayon

CANDY CAP MUSHROOM CHURRO 9

Toasted Pecan | Okinawan Brown Sugar

MILK BREAD 10
Stepladder Creamery Cultured Butter | Sea Salt | Nori

APPETIZERS

SUNFLOWER “CAESAR 2%

Red Butter Lettuce | Brokaw Avocado | Preserved Tomato Jam | Asiago
HAMACHI CRUDO 32
Cauliflower Sprouts | Fresh Chickpea | Tahini | Spiced Papadam

SPANISH OCTOPUS 30

Artichoke | Panisse | Romesco | Picholine Olive Tapenade

ENGLISH PEA RISOTTO 29

Corvus Farms Rabbit Leg | Spring Onion | Aged Parmesan

ENTREES

CALIFORNIA HALIBUT 42

Summer Squash | Sourdough Cavatelli | Sun Dried Tomato-Bagna Cauda

NETTLE AGNOLOTTI 35
Green Asparagus | Walnut-Pistou | Midnight Moon

BRICK CHICKEN 39
Fideua | Piperade | Chorizo | Capers

BONE-IN BERKSHIRE PORK CHOP 48

Alliums | Polenta | Mt. Tam Brie | Broccolini | Calabrian Chili | Tomato

A5 JAPANESE WAGYU RIBEYE 115
Maitake Mushroom | Black Garlic | Cashew | Koshihikari Rice

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
P R 0 T E G E your risk of food-borne illness. To help provide health benefits for our team, an 8%
surcharge will be added to all sales. If you would like this charge removed,

PALO ALTO
please let our staff know. Thank you for dining with us and supporting our staff!




CHAMPAGNE

Pierre Gimonnet | "Sélection Belles Années" | Blanc de Blancs | 1er Cru | NV 27
Gaston Chiquet | “Tradition” | Dizy | 1er Cru | NV 26
Veuve Fourny | Rosé | Vertus | 1er Cru | NV 29
WHITE

Clemens Busch | Riesling | "Piindericher Marienburg" | Kabinett | Mosel | 2022 19
Txomin Etxaniz | Hondarrabi Zuri | Getariako Txakolina | 2022 17
Dominique Lafon | Chardonnay | Burgundy | 2022 29
RED

Uccelliera | Rosso di Montalcino | Tuscany | 2022 25
Cobb | Pinot Noir | "Rice-Spivak Vineyard” | Sonoma Coast | 2021 29
L6pez de Heredia | “Via Tondonia" | Reserva | Rioja | 2012 32
Leviathan | Proprietary Red | California | 2022 25
SWEET WINES

G.D. Vajra | Moscato d'Asti | Piedmont 2023 15
Braida di Giacomo Bologna | Brachetto d'’Acqui | Piedmont | 2023 15
Philippe Foreau | Vouvray | "Domaine du Clos Naudin” | Demi-Sec | Loire Valley | 2017 21
Kirdlyudvar | Tokaji | "Cuvée llona" | Tokaj | 2016 32
D'Oliveiras | Boal | Madeira | 1977 | 1 oz. 49
D'Oliveiras | Malvasia | Madeira | 1990 | 1 oz. 34
Dow's | "20 Years Old" | Tawny Port | NV 25
BEER AND CIDER

Echigo | Lager | “Koshihikari" | Niigata | 500m| 23
Hanabi Lager Co. | "San Juan Island Bere" | Pilsner-Style Lager | Napa | 500ml 39
Russian River Brewing Co. | Double IPA | "Pliny the Elder" | Santa Rosa | 510m| 24
Eric Bordelet | Poiré | “Granit” | Normandy | 2022 | 750m 69
HOUSE COCKTAILS

Sun-Kissed Spritz | Blood Orange Aperitif | Grapefruit | Vermouth (Low Proof) 21
Bella Bolla | Prosecco | Vino Aperitivo | Orange 24
Goose Got Me Loose | Vodka | Coconut | Gooseberry | Lemon | Greek Yogurt 24
Kiwi Have Another? | Mezcal | Cachaca | Passionfruit | Whey | Elixir Végétal 23
Pomelo Daisy Flower | Reposado Tequila | Guava | Pamplemousse | Dry Curacao | Lemon 24
Strawberry Seoul | Rum | Strawberry | Pineapple | Coconut | Gochujang 23
White Negroni | Gin | Blanc Vermouth | Gentian | Black Lemon 23
P-Funk | Scotch | Lemon | Ginger | Mead 23
Match Made in Honey | Rye | Match-Struck Drambuie | Benedictine | Amaro 23
Old-Fashioned | Bourbon | Vanilla Demerara | Orange Bitters 24
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